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Receiving Food Deliveries

Jan – Apr 2019

Purpose: To ensure that all food is received fresh and safe when it enters the foodservice operation, and to transfer food to proper storage
as quickly as possible
Scope: This procedure applies to foodservice employees who handles, prepares, or serves food.
Instructions:
1. Train foodservice employees who accept deliveries on proper receiving procedures.
2. Schedule deliveries to arrive at designated times during operational hours.
3. Post the delivery schedule including the names of vendors, days and times of deliveries, and drivers’ names.
4. Establish a rejection policy to ensure accurate, timely, consistent, and effective refusal and return of rejected goods.
5. Organize freezer and refrigeration space, loading docks, and store rooms before deliveries.
6. Gather product specification lists and purchase orders, temperature logs, calibrated thermometers, pens, flashlights, and clean loading
carts before deliveries.
7. Keep receiving area clean and well lighted.
8. Do not touch ready-to-eat foods with bare hands.
9. Determine whether foods will be marked with the date of arrival or the “use-by” date and mark accordingly upon receipt.
10. Compare delivery invoice against products ordered and products delivered.
11. Transfer foods to their appropriate locations as quickly as possible.
Monitoring:
1. Inspect the delivery truck when it arrives to ensure that it is clean, free of putrid odors, and organized to prevent cross-contamination.
Be sure refrigerated foods are delivered on a refrigerated truck.
2. Check the interior temperature of refrigerated trucks.
3. Confirm vendor name, day and time of delivery, as well as driver’s identification before accepting delivery. If driver’s name is
different than what is indicated on the delivery schedule, contact the vendor immediately.
4. Check frozen foods to ensure that they are all frozen solid and show no signs of thawing and refreezing, such as the presence of large
ice crystals or liquids on the bottom of cartons.
5. Check the temperature of refrigerated foods.
• For fresh meat, fish, and poultry products, insert a clean and sanitized thermometer into the center of the product to ensure a
temperature of 41 ºF or below. The temperature of milk should be 45ºF or below.
• For packaged products, insert a food thermometer between two packages being careful not to puncture the wrapper. If the
temperature exceeds 41ºF, it may be necessary to take the internal temperature before accepting the product.
• For eggs, the interior temperature of the truck should be 45ºF or below.
6. Check dates of milk, eggs, and other perishable goods to ensure safety and quality.
7. Check the integrity of food packaging.
8. Check the cleanliness of crates and other shipping containers before accepting products. Reject foods that are shipped in dirty crates.
Corrective Action:
Reject the following:
• Frozen foods with signs of previous thawing
• Cans that have signs of deterioration – swollen sides or ends, flawed seals or seams, dents, or rust
• Punctured packages
• Expired foods
• Foods that are out of safe temperature zone or deemed unacceptable by the established rejection policy
Verification and Record Keeping:
Record temperature and corrective action on the delivery invoice or on the Receiving Log. Foodservice manager will verify that foodservice employees are receiving products using the proper procedure by visually monitoring receiving practices during the shift and
reviewing the Receiving Log at the close of each day. Receiving Logs are kept on file for a minimum of one year.
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Source: https://www.education.ne.gov/wp-content/uploads/2017/08/ReceivingDelivery.doc
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Certified Food Manager Training Programs
2-102.20 Food Protection Manager Certification
The Clay County Food Code ¶2-102.11 Demonstra on requires the person in charge of a food establishment to demonstrate
knowledge foodborne disease preven on, applica on of the HAZARD Analysis and CRITICAL CONTROL POINT (HACCP) principles, and
the requirements of the Food Code. The PERSON IN CHARGE shall demonstrate this knowledge by being a cer ﬁed FOOD protec on
manager who has shown proﬁciency of required informa on through passing a test that is part of an ACCREDITED PROGRAM.
Sec on 2-102.20 Food Protec on Manager Cer ﬁca on of the Clay County Food Code states “A person in charge who demonstrates
knowledge by being a food protec on manager that is cer ﬁed by a food protec on manager cer ﬁca on program that is evaluated
and listed by a Conference for Food Protec on-recognized accredi ng agency as conforming to the Conference for Food Protec on
Standards for Accredita on of Food Protec on Manager Cer ﬁca on Programs is deemed to comply with ¶2-102.11(B).”
Below is list of agencies that oﬀer an approved Food Manager Cer ﬁca on. It is your responsibility to verify what steps must be taken
to complete and receive one of these cer ﬁca ons.
•

360training.com— Learn2Serve Food Protec on Manager Cer ﬁca on Program

•

Above Training / StateFoodSafety.com — Cer ﬁed Food Protec on Manager Exam

•

Na onal Registry of Food Safety Professionals — Food Manager Cer ﬁca on

•

ServSafe Food Manager

•

Prometric Inc. — Cer ﬁed Professional Food Manager (CPFM)
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What is HACCP?

3 Reasons Not to Wash Chicken Before Cooking

HACCP, or Hazard Analysis and Critical Control Points, can sound intimidating, especially to new employees. Make sure that your
employees understand your HACCP plan so they know how important it is.

You may be wondering if you should be washing your chicken, or any raw meat, before preparing it. We learn the importance of
washing other foods, such as vegetables, before consuming, but the common misconception that you should wash your meat
before preparing it could be dangerous or even fatal.

Here are some simple questions to ask about HACCP to discuss with your employees:
• Why do we have a HACCP plan?
The purpose of HACCP is to identify, evaluate, and control food safety hazards. HACCP is meant to find out what could go
wrong at every step in the food process and account for it. Essentially, by following a HACCP plan, the food products will
be safer for people to eat and foodborne illness outbreaks will be avoided.
• What is a Critical Control Point (CCP)?
A step or procedure in the food process where a food hazard can be prevented, eliminated, or reduced to an acceptable level.
This is the actual step or procedure in the process. For example, a common CCP is cooking to reduce bacteria in raw foods,
like chicken or beef.
• What is a Critical Limit?
A measurable parameter that must be achieved to control a hazard. Each CCP needs to have a critical limit because this is the
actual value that needs to be reached. A common critical limit is the internal temperature of food being cooked. For example,
chicken must reach an internal temperature of 165°F for at least 15 seconds to control for bacteria.
• What is monitoring?
Ensuring that the critical limits are met. Monitoring is a very broad term, but commonly involves taking and recording
temperatures. If a CCP is cooking and the critical limit is an internal temperature of 165°F, then monitoring would be using
a calibrated thermometer to take the temperature until the critical limit is reached and recording the information in a log.
This could also be true for cooling food too.
• Who has the responsibility for ensuring safe food?
Everyone! Having a HACCP plan does not control hazards. Following a HACCP plan does!
If you train your employees about your HACCP plan and the principles involved, they will be more likely to catch hazards they
wouldn’t have noticed before. Remember that the sooner a problem is found, the less expensive it is to correct.
Source: https://www.statefoodsafety.com/Resources/article/category/Resources/article/training-tip-haccp-plans

The 7 Principles of a HACCP Plan

Food safety experts have found that not only is it extremely ineffective, but it can cause diseases to spread further and
contaminate other surfaces and foods. Here are three reasons why you should not wash your chicken before cooking:
1.

Washing chicken does not remove pathogens.
Foodborne pathogens cannot be killed by simply washing them off. Pathogens can only be killed by cooking meat to the
proper temperature. These temperatures are set because they are the point at which the most common pathogens in that
meat will be killed off. In chicken, for example, the most common pathogen is Salmonella.
Salmonella is killed at a temperature of 165° F (74° C) or above. To remove any excess liquid that was contained in the
packaging, patting it with a dry paper towel is sufficient. Cooking meats is effective only if the meat has been thawed
and handled properly. If chicken was left to thaw at room temperature to thaw, there is too many bacteria that even cooking
it will not kill all the pathogens and could still make people sick.

2.

Washing any raw meat causes cross contamination.
If you run your meat under water in the sink, the risk of disease spreading increases. The water you use to rinse the
meat will then be contaminated by the pathogens. As the chicken is being rinsed, the water has a tendency to splash on other
surfaces, such as a counter or utensils that may be near the sink, and contaminates those surfaces with dangerous pathogens.
Instead of washing your chicken prior to cooking, you should choose your cooking method and directly prepare your
chicken.
Be careful to avoid cross-contamination by using clean utensils and cutting boards and disinfect or sanitize the area you used
to prepare the chicken. Also take note of what is around the chicken and be careful not to cross-contaminate those items.

3.

Washing chicken is not included in package handling instructions.
The USDA requires that on all meat or egg products that are raw or only partially cooked, manufacturers must provide safe
handling instructions for the consumer. Washing chicken is not included in these instructions. Following these instructions will ensure the safety of your food. Cooking meat cannot effectively remove all bacteria if the product was handled
improperly. If you have any questions about how to best handle the product, refer to these instructions.

Source: https://www.statefoodsafety.com/Resources/article/category/Articles/article/three-reasons-not-to-wash-chicken-before-cooking

1.
2.
3.
4.
5.
6.
7.

Conduct hazard analysis
Identify critical control points (CCPs)
Establish critical limits for each critical control point
Establish critical control point monitoring requirements
Establish corrective actions
Establish record keeping procedures
Keep records for verification

Benefits of HACCP:
The primary purpose of a HACCP system is to protect people from food
borne illness, but the benefits of the system also extend to the company.
• Increased confidence in your products
• Ability to reach markets and customers that require a HACCP based
system
• Reduced liability
• Effective process management
• Improved quality and consistency

For questions or resources about how to implement a HACCP plan for your food establishment,
call Clay County Public Health Center at 816-595-4350 and ask to speak with an inspector.

